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Tujuan penelitian adalah membuat formulasi minuman emulsi VCO yang berkualitas dan bisa diterima oleh konsumen. Penelitian terdiri atas dua tahap yaitu pembuatan emulsi dasar menggunakan dua jenis emulsifier gum arabik dan tween 80 yang diformulasikan dengan VCO dan air.

	 Kata kunci: Emulsifier Tween 80 dan CMC, Minyak Sawit Merah. Page 2. Jurnal  Agroindustri, Vol.6 No.2, November 2016: 80–87 |81. STABILITASDAN 
	 6 Comments


Pengaruh Penambahan Emulsifier Terhadap

            has a good quality. Keywords. emulsifier, salad dressing, corn oil. Full Text: PDF  


            tration of hydrophilic emulsifier and stabilizer and the pH of the outer water phase  have been reviewed in this article. Keywords:water-in-oil-in-water emulsions,  Kefir was used to develop a low fat mayonnaise as emulsifier replacer to egg yolk . The objective of this research was to Full Text: PDF Hydrocolloids as  emulsifiers and emulsion stabilizers. JITEK. Jurnal Ilmu dan Teknologi Hasil  Ternak. 4 Mar 2013 Emulsifiers used in this study are based on their chemical structures and include  synthetic, Abstract; Reference; Full-Text PDF; Full-text HTML. (2011), the authors used two vegetable oils, namely sunflower oil (SFO) and  coconut oil (CNO), emulsifiers, and hydrocolloids in pound cakes to evaluate  their  The results showed that the variation of concentration emulsifier that fill quality  Accepted. Oct 21, 2015. Published. Oct 21, 2015. Download. PDF. Statistic. Kata kunci: Emulsifier Tween 80 dan CMC, Minyak Sawit Merah. Page 2. Jurnal  Agroindustri, Vol.6 No.2, November 2016: 80–87 |81. STABILITASDAN  PEMANFAATAN KARAGENAN (Euchema cottoni) SEBAGAI EMULSIFIER  TERHADAP KESTABILAN BAKSO IKAN NILA (Oreochromis Nilotichus) PADA 
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PREPARATION OF OIL / WATER EMULSIONS OF PARAFFIN AND BEES WAXES WITH WATER Muhammad Salman*, Jamil Anwar, Waheed-uz-Zaman, Muhammad Umer Shafique, Aisha Irfan Institute of Chemistry, University of the Punjab, Lahore-54590, Pakistan Abstract: The wax emulsions have a great industrial importance as these are used in
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